Ommnil e Beef Tallow

6 servings | 6g protein & Og net carbs per serving

Ingredients

Wet Dry
e 1cup maplesyrup * %5 cup + 3 tbs. cocoa powder
e 2eggs e %5 cup almond flour
o 2'Tbs. Omnil e Yicup arrowroot
e 1tsp. Vanilla extract e 2scoops whey protein isolate
e 34cup +2 % tbs. tallow e 34tsp.salt

Ingredients

e Heat oven to 350°

e Beat together eggs, Omni 1, maple syrup, and vanilla extract, set aside.

e Inasmall pot or microwave safe bowl, melt tallow wtih 3 tbs. cocoa powder.
Whisk together until smooth.

o With the mixer on medium, slowly pour the tallow mixture into the liquids.

e Siftin dry ingredients and stir until well combined.

e Pour the batter into a lined pan, and bake for about 40-45 minutes, or until the
top is shiny and crackly, and a toothipick comes out with a few crumbs.

e Allow brownies to cool before enjoying!



